
Sandwiches
served w/ fries, coleslaw, & a pickle.  
substitute mixed greens salad w/ champagne 
vinaigrette for the fries for $2

Fried Fish
dayboat haddock on a bulkie roll w/ 
tartar sauce and lemon

Salmon Hot Dog 
served on a rolL w/ cherry tomatoes, 
cucumber, red onion, & red pepper aioli

Oyster Po’ Boy     
on a baguette with spicy aioli

Clam Roll      
whole bellied Ipswich clams on a roll.  
tartar sauce & lemon

Barking Crab Cake Sandwich    
on a bulkie roll w/ spicy aioli

Lobster Roll
a new England tradition! all maine lobster 
on a roll 

Lobster BLT
fresh lobster salad, applewood bacon, 
lettuce, & tomato on a bulkie roll

Fish Tacos
grilled mahi-mahi on soft tortilla shells 
w/ iceberg lettuce, radicchio, salsa, & sour 
cream

Build your own burger   
half pound of hand packed chuck 
grilled to order. 
  add the following for $.75 each: 
  aged cheddar cheese 
  american cheese
  blue cheese 
  caramelized onions
  banana peppers
  applewood sliced bacon for $2

Grilled Chicken Caesar Wrap
crisp romaine lettuce, caesar dressing, 
parmesan cheese, & fire-grilled 
chicken breast
substitute fire-grilled salmon  $3 

Grilled Chicken Sandwich 
fire-grilled chicken breast topped 
w/ aged cheddar cheese & 
caramelized onion on a bulkie roll  

Barking Crabs and Lobsters
Lonely Lobster    
your choice of 1.25lbs., 2lbs., or 3lbs

Fire Grilled Lobster
1.25 Pound lobster grilled & topped w/
 garlic butter. w/ roasted corn on the cob

Lonely Crab      
Your choice of seasonal crabs: 
     - local whole jonah crab     
     - dungeness crab legs     
     - alaskan king crab legs
     - snow crab clusters 
  
New England Clambake   
add a bowl of new england clam chowder, 
mussels, corn on the cob, & coleslaw to 
your lonely lobster or crab

Mixed Crab Bowl    
2lb snow crab, 1 lb dungeness crab 
clusters, and 1 lb king crab legs 
w/ drawn butter 
(all weights are prior to cooking) 

Baked Stuffed Lobster   
2 pound lobster loaded w/ our house 
made stuffing consisting of scallops, 
shrimp, bread, herb & white wine dressing

Fish and Chips 
harpoon ipa battered haddock 
w/ fries & tartar

Fisherman’s Platter    
haddock, scallops, whole bellied clams, 
shrimp, fries & coleslaw
  
Scallop Platter
deep fried sea scallops 
w/ tartar sauce & lemon

Shrimp Platter
fried jumbo shrimp 
w/ cocktail sauce & lemon

Oysters Platter
fried oysters 
w/ red pepper aioli & lemon

Whole Bellied Clam Platter
w/ tartar sauce & lemon

Fried Chicken
4 Pieces deep fried w/ a touch of honey.  
french fries & cole slaw

Sides
Garlic Bread
Coleslaw
French Fries
Onion Rings
Chef’s Seasonal Vegetables 
Starch of the Day
Rice

    
    Kids (for children 8 and under) 

       all include barking crab fries, 
       pickle & a kid‘s sundae!

          Cheeseburger

          Chicken Fingers 

          Fish and chips

          Hot Dog

cucumber, red onion, & red pepper aioli

Salmon Hot Dog 
served on a rolL w/ cherry tomatoes, 

on a baguette with spicy aioli

cucumber, red onion, & red pepper aioli

Oyster Po’ Boy     

 T H E BARKING CRAB
RESTAURANT

*cooked to order   *consuming raw or uncooked food such as 
meats, fish, shellfish, and poultry may increase your risk of 

foodbourne illness, especially if you are in a high- risk category.

*an optional 18% gratuity 
will be added to parties of 8 or more*
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Starters

*

Soup and Salad
New England Clam Chowder  
Lobster Bisque     

Mixed Greens      
champagne vinaigrette or blue cheese

Caesar Salad
house-made dressing, croutons, & 
anchovies (or not)

Iceberg Wedge      
applewood bacon, blue cheese dressing

add to any salad: 
     grilled shrimp   $7  
     grilled salmon   $8  
     grilled Scallops   $8 
     2 Crab Cakes   $7    
     grilled chicken breast  $5 
     grilled steak  $7
     blue cheese   $1
     applewood bacon   $2
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Bucket of Peel-n-Eat Shrimp  
one pound of shrimp steamed in old bay 
seasoning served chilled or tossed warm 
w/ harpoon IPA & butter. 
cocktail sauce & lemon
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When in Boston, MA
Visit The Barking Crab!

88 Sleeper st
Boston, MA

617-426-CRAB
www.barkingcrab.com

From the Fryer

*
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please ask your server about our 
legendary barking crab merchandise!

Brick Marketplace ii
151  Swinburne row

Newport, R.I.
401-846-CRAB

WWW.BARKINGCRAB.COM
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Grilled Halibut
lobster sauce. w/ starch & 
vegetable of the day

Cedar Plank-Grilled Salmon   
grilled salmon with garlic, lemon & dill. 
starch of the day & chef’s seasonal vegetable

12oz Bistro Steak    
fire-grilled to your liking. w/ starch & 
vegetable of the day

Pan Seared Mahi Mahi
lemon caper sauce, starch & veg of the day

Shrimp Scampi
jumbo shrimp sautéed w/ white wine, 
lemon juice, roma tomatoes & fresh herbs 
tossed w/ linguine  

Lobster Ravioli 
ravioli filled w/ sweet lobster & simmered 
in lobster creme sauce. w/ crostini

Seafood Fra Diavolo
Your choice of seafood simmered in a spicy 
marinara sauce over linguine
shrimp      $17
mussels   $15
lobster    $24
combination of all 3  $22

Vegetable Primavera
seasonal vegetables tossed in a bold 
marinara sauce & linguine
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From the Grill

*

From the Pan
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**  If you have a food allergy, please speak to a manager 
prior to ordering. We will make every effort to assist you. The Barking Crab 

will not assume any liability for adverse reactions to foods consumed, 
or items one may come in contact with while eating at our restaurant.

Steamers (Soft Shelled Clams)
1 lb w/ leeks, thyme, white wine & 
drawn butter

mkt

Fried Calamari
garlic butter, pepperocini
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Fried Clams
whole bellied Ipswich clams lightly 
breaded & fried 
served w/ tartar sauce & lemon
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Steamed Mussels
one pound of PEI mussels simmered in a 
broth of white wine, lemon juice, roma 
tomatoes, garlic, & fresh thyme  
served w/ crostini
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Old Bay Crawfish
1 ½ lbs of whole crawfish seasoned 
w/ old bay. served w/ lemon
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*Local Oysters on the 1/2 Shell
ask your server for today‘s choices

mkt

‘Barking’ Crab Cakes    
pan-seared and served w/ spicy aioli
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Spicy Beer Battered Shrimp
2 skewers of beer battered shrimp drizzled 
w/ a spicy molasses glaze
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Oysters    mkt
Clams on the half shell (6)  $6
Peel-N-Eat Shrimp (1 pound) $13

THE RAW BAR

Stuffies
giant quahogs stuffed w/ bread dressing & 
chourice sausage -a rhode island tradition  
2 pcs. per order
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Fried Oysters
served w/ red pepper aioli

9

10


